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Warnings and symbols used
The following warnings are used in this user manual and on the packaging:

DANGER! This symbol with the signal
word “Danger” indicates a hazard with
a high level of risk which, if not avoided,
will result in serious injury or death.

Warning! Burning hazard: This
symbol indicates a hot surface.

WARNING! This symbol with the
signal word “Warning” indicates a
hazard with a medium level of risk
which, if not avoided, could result in
serious injury or death.

Food safe
This product has no adverse effect on
taste or smell.

Alternating current/voltage

NOTE: This symbol with the signal
word “Note” provides additional useful
information.

CE mark indicates conformity with
relevant EU directives applicable for this
product.

The basket | 2 | and the bowl | 4 | are

suitable for the dishwasher.

Never leave children unattended with
packaging materials or the product.

UKCA mark indicates conformity with
relevant Great Britain regulations
applicable for this product (The UKCA
mark logo is valid in Great Britain only).

DIGITAL AIR FRYER

® Introduction

We congratulate you on the purchase of your
new product. You have chosen a high quality
product. The instructions for use are part of the
product. They contain important information
concerning safety, use and disposal. Before using
the product, please familiarise yourself with all
of the safety information and instructions for use.
Only use the product as described and for the
specified applications. If you pass the product on
to anyone else, please ensure that you also pass
on all the documentation with it.

6 GB/IE/CY

® Intended use

This air fryer is intended for preparing foods that
require a high cooking temperature and would
otherwise require deep-frying. The product is
intended only for preparing foods.

The product is designed solely for domestic use. It
is not infended for commercial use.

Use the product in moderate climates only.
Use of the product in tropical climates is not
recommended.



Any other use not mentioned in these instructions
may cause a damage to the product or create a
serious risk of injury.

The manufacturer accepts no liability for damages
caused by improper use.

® Scope of delivery

After unpacking the product, check if the delivery
is complete and if all parts are in good condition.
Remove all packaging materials before use,
including the packaging material underneath the
bowl and the basket.

Contact customer service if parts are missing or
damaged.

B Digital air fryer
B [nstruction manual

@ Description of parts

Before reading, unfold the page containing the
illustrations and familiar yourself with all functions
of the product.

[1] Display (with control panel)

[2] Basket (with MAX fill line on the inside)
i Basket release (with protective cover)
14| Bowl

15| Handle

16| Air vents

|7 | Power cord with plug

18| Cooking chamber
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Menu selection display

Value display (temperature and timer)
Time unit display

Temperature unit display

Menu selection display

Operation light $&

8@ button (increase temperature)
8® button (decrease temperature)
button (menu selection)

button (start/pause/off)

A @ button (decrease cooking time)
O @ button (increase cooking time)

Be=EEEEREEE=E2

@® Technical data

Input voltage 220-240 V~,
50-60 Hz

Protection class I

Output 1350 W

Cooking temperature 80 to 200 °C

Cooking time 1 to 60 minutes

A Safety instructions

BEFORE USING THE
PRODUCT, FAMILIARISE
YOURSELF WITH ALL OF
THE SAFETY INFORMATION
AND INSTRUCTIONS FOR
USE! WHEN PASSING THIS
PRODUCT ON TO OTHERS,
ALSO INCLUDE ALL THE
DOCUMENTS!
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In the case of damage resulting
from non-compliance with
these operating instructions

the guarantee claim becomes
invalid! No liability is accepted
for consequential damagel! In
the case of material damage
or personal injury caused by
incorrect handling or non-
compliance with the safety
instructions, no liability is
accepted!

Children and persons with
disabilities
ADANGER OF DEATH
AND ACCIDENTS
FOR TODDLERS AND
CHILDREN!

Never leave children unsupervised
with the packaging material. The
packaging material represents a
danger of suffocation. Children
frequently underestimate the
dangers. Keep children away
from the product and packaging
material at all times.
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M This product may be used by
children over 8 years of age
and persons with reduced
physical, sensory or mental
capabilities if they have been
given supervision or instruction
concerning the safe use of the
product and have understood
the hazards involved.

® User cleaning and maintenance
may not be carried out by
children unless they are over
8 years of age and under
supervision.

B The product and the power
cord must be kept out of reach
of children below 8 years of
age.

® Children shall not play with the
product.

Electrical safety

A DANGER! Risk of electric
shock! Do not attempt to
repair the product yourself. In
case of malfunction, repairs are
to be conducted by qualified
personnel only.



AWARNING! Risk of
electric shock! Do not
immerse the product in water or
other liquids. Do not hold the
product under running water.

AWARNING! Risk of
electric shock! Never use a
damaged product. Disconnect
the product from the power
supply and consult your retailer
if the product is damaged.

AWARNING! Risk of
electric shock! Do not set up
the product next to a sink or in
moist areas.

M Before connecting the product
to the power supply, check that
the voltage and current rating
corresponds with the power
supply details shown on the
product’s rating label.

B Connect the product only to an
earthed socket-outlet. Always
make sure that the plug is
inserted into the wall socket

properly.

® To avoid damaging the power

cord, do not squeeze, bend or
chafe it on sharp edges. Keep
it away from hot surfaces and
open flames as well.

Lay out the power cord in such
a way that no unintentional
pulling or tripping over is
possible.

If the supply cord is damaged,
it must be replaced by the
manufacturer, its service agent
or similarly qualified persons in
order to avoid a hazard.

Pull the plug and not the cable
itself to disconnect the product
from the power supply.

Do not wrap the power cord
around the product. Connect
the product to an easily
reachable electrical outlet so
that in case of an emergency
the product can be unplugged
immediately.
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This product is not intended
to be operated by means of
an external timer or separate
remote-control system.

Do not operate the product
with wet hands. Do not touch
the product with wet hands.

Fire/burn hazard and heat
WARNING! HOT
SURFACE! Keep
children and pets away

from the product while it is in
operation or cooling down. The
accessible parts are hot.

A CAUTION! Burn hazard!
Never touch the inside of the
product while it is operating or
still hot.

/A CAUTION! Fire hazard!
Do not place the product in
the vicinity of inflammable
materials (e.g. curtains,
tablecloths).

A CAUTION! Fire hazard!
To prevent overheating, do
not cover the product during
operation.

10 GB/IE/CY

A CAUTION! Burn hazard!
Do not use the product with
boiling liquids or hot grease.

A CAUTION! Burn hazard!
During operation hot steam is
released through the air outlet
openings. Keep your hands
and face at a safe distance
from the steam and from the air
outlet openings.

A CAUTION! This product
is not a toy for children!
Children are not aware of
the dangers associated with
handling electrical products.

A CAUTION! Burn hazard!
Hot steam may rise when you
open the product.

If you notice any smoke or
unusual noises, immediately
disconnect the product from

the power supply. Have the
product checked by a specialist
before continued use.



® In the event of a fire, first pull
the plug from the power outlet
or disconnect the product
from the power supply before
taking appropriate firefighting
measures.

® Do not cover the product’s air
vents. Make sure the product
has sufficient ventilation. Do not
place the product in a cabinet.

¥ Do not place anything on top
of the product.

M Leave at least 10 cm of space
in all directions around the
product to ensure sufficient
ventilation.

Setup instructions

® Do not set up the product
directly beneath a socket-outlet.

® Do not set up the product on
hotplates (gas, electric, coal,
etc.).

® Always operate the product on
an even, stable, clean, heat-
resistant and clean surface.

¥ Leave the product to cool
before using it in a different
location.

Operation

AFilling the bowl directly
with oil may cause a fire
hazard.

® Never touch the inside of the
product while it is operating.

® Keep all ingredients in the
basket to prevent any contact
from heating elements.

® Never leave the product
unattended while it is in use.

® Do not overfill the product. Do
not fill the basket | 2 | above
the MAX fill line. This is
important so that neither the
food nor an inserted container
(e.g. a baking tin) comes in
direct contact with the heating
element.

® Do not place more than 750 g
of food and loading (e.g.
baking tin) into the basket [2].
This could damage the product.
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Cleaning and storage

"© e

The product shall not be
exposed to any dripping or
splashing water.

Disconnect the product from the
power outlet during periods of
disuse and before cleaning.
Refer to the “Cleaning and
care” section for instructions on
how to clean the product.

Before first use

Remove all the packaging materials.
Clean the product (see “Cleaning and care”).

Operation

NOTES:

The product switches to standby mode if no

button is pressed for 60 seconds in program

selection mode.

A signal sounds each time a button is

pressed.

You can remove the bowl |4 | at any time,

even during cooking.

- The heating element and fan switch off
when the bowl | 4 |is removed.

- When the bowl |4 |is replaced, the product
returns automatically to the previous
operating mode.

Large amounts of food usually need a longer

cooking time than small amounts of food.

12 GB/IE/CY

B Refer o the “Cooking table” section which

food needs to be shaken/turned during the
cooking process. For even cooking results, we
recommend shaking/turning the food after
approximately one third and two thirds of the
total cooking time. Shake for 5 to 10 seconds
each time.

For better cooking results, you may shake/
turn the food 3 times during the cooking time.
If you find it difficult to shake/turn, use an aid
(e.g. spoon).

To remove the bowl | 4 | and the basket
from the cooking chamber [8], carefully
hold back the upper part of the housing

with one hand. With the other hand, pull

the handle | 5 | to remove the bowl and the
basket.

Always insert the basket | 2 | horizontally and
without pressure into the bowl [4]. You can
hear and feel the locking mechanism click into
place (ill. B).

Do not place more than 750 g of food and
loading (e.g. baking tin) into the basket [2].
This could damage the product.

/A ATTENTION! Risk of product

damage! Never touch the basket
and bowl |4 | with sharp objects. This could

damage the coating.

/A ATTENTION! Risk of product

damage! Never press the basket
release | 3 | while holding the basket | 2 | and
the bowl |4 |in the air. The released bowl

would fall to the ground uncontrolled {ill. C).



To engage the basket release [3], first slide
its protective cover forward. Then, press the
basket release (ill. D).

® Preparation

Connect the product to a suitable power
outlet. lights up and the value

display [10] shows “~--". 1 beep sounds. The
product enters standby mode.

Fill the basket | 2 | with your food. Do not fill
above the MAX fill line (on the inside of the
basket).

Insert the bowl | 4 | with the filled basket
into the cooking chamber [8].

/\ ATTENTION! Risk of product

damage! Do not pour any liquids (e.g. oil
or water) info the bowl [4]. This could impair
the product’s functionality.

@ Selecting a program

Switch to program selection mode: Press

[18]. The menu selection display (9]
flashes for 3 seconds and then goes off. The
other indicators light up, except $% [14].

The temperature is preset to 180 °C and the
cooking time to 15 minutes.

You can adjust the temperature (with 5 °C
intervals) and the cooking time (with 1 minute
intervals):

Button Function (temperature)
5@ Increase temperature (max. 200 °C)

Selecting a program

You can also select a program that suits your

food.

m Press to select one of the programs.
The selected program [2][13] flashes.

Food °C Min. Optimal
quantity
Preset 180 15 -
@ French fries 200 15 300g
Steak 180 10 200 g
A Fish 180 15 300 g
& Shrimps 180 15 400 g
G o w0 s
Cake 160 15  4x50g¢g
£2 Chicken 200 30 500 g
@Breqd 160 10 7x70g
@ NOTES:

8@ Decrease temperature (min. 80 °C)

Button Function (time)

O@ Increase time

(max. 60 minutes)

OIC) Decrease time  (min. 1 minute)

B For better cooking results we recommend to
preheat the product for 3 minutes.

H  Refer to the “Cooking table” section which
food needs to be shaken during the cooking
process. The cooking table also contains the
suggested minimum/maximum quantity of
different food.

®  If the combined weight of the basket [2],
bowl |4 | and food is too heavy to shake it
thoroughly: Set down the bowl on a heat-
resistant surface and remove the basket

(ill. E).
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Starting cooking

Once you have made the desired setfings,

press @ [18]. Cooking begins.
NOTES:

During cooking, the following indicators are

active:

- % 14/ flashes

- The selected menu selection display [9]
flashes.

- 8@N58@[g @18/ V@19 V@ 20]
light up.

During cooking, the display | 1 |toggles

between the set temperature and the

remaining cooking fime.

After cooking has ended, the fan continues to

run for 1 minute to cool down the product.

The value display |10] shows the countdown

time (in seconds). %5 |14] and light up.

To switch to the program selection mode

during cooling down period, press @ [17].

After the cooling down period has ended, the

product switches to standby mode. A double

beep sounds 5 times.

You can remove the bowl | 4 | at any time and

do not need fo wait for the fan to turn off.

All indicators go off and the value display

"

shows “---".

Pausing cooking

You may want fo pause cooking for the following
reasons:

- to change settings
- to shake/turn the food

14 GB/IE/CY
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Pausing cooking (pause mode): Press GD[18].
When cooking is paused:

- < 14]lights up

- flashes

Continuing cooking: Press again.

NOTES:

The heating element and the timer are off
when cooking is paused. The fan keeps

on running in order to prolong the life
expectancy of the product.

When cooking is paused: If the bowl |4 | is
removed from the cooking chamber [8], the

fan goes off as well.

® Cancelling cooking

Press and hold for 3 seconds during
cooking.

- %14/ and light up.

After cooking has been cancelled, the fan
continues to run for 1 minute to cool down the
product.

Detaching the basket from the
bowl

The basket | 2 | and the bowl |4 | can be detached.
This can be helpful to better mix the food or clean
the individual parts.

Remove the bowl | 4 | with the basket | 2 | from
the cooking chamber [8].

Set down the bowl | 4 | on a suitable surface
(even, stable, heat-resistant).

Slide the cover of the basket release

forward.

Press the button of the basket release [3].



W Lift the basket [2] by the handle [5] from the ® Removing the food

bow! [4] B We recommend removing the food with a
¥ You should feel and hear the basket[2] click

into place when you return it to the bow! [4]. A

suitable kitchen utensil (e.g. kitchen tongs).

ATTENTION! Risk of product
damage! Never touch the basket
and bowl |4 | with sharp objects. This could

damage the coating.

B If you want to shake the food from the
basket [2], first detach it from the bowl [4].
Hot liquid may have gathered in the bowl that
could pour out uninfentionally.

® Cooking table

Food Recommended Cooking Temp. Shake/turn Preparation
quantity (g) time (°C) required
(mins)

Potatoes and fries

Frozen fries (thin) 200-500 15-18 200 Y
Frozen fries (thick) 200-500 15-18 200
Home-made fries 1 200-500  15-18 200 Y
(8 x 8 mm)
H de vofat Peel the potato
ome-made poidio 4 300-500  18-22 180 Y and cut into
wedges
wedges.
Home-made potato Peel the potato
P ! 300-500 12-18 180 Y and cut into
cubes
cubes.
Meat and poultry
Steak 3 100-300 6-10 180 Y
Lamb chop 3 100-300 10-14 180 Y
Hamburger 3 100-300 7-14 180 Y
Sausage 3 100-300 8-10 180 Y
Drumsticks 3 100-500 20-30 200 Y
Chicken breast 3 100-300 10-15 180 Y
Spring chicken 1.3 500 30 200 Y See recipe
Fish and seafood
' = add Y2 teaspoon of oil . 2 = yse baking tin

3 = marinate with seasoning (depending on user’s preference)

GB/IE/CY 15



Food Recommended Cooking Temp. Shake/turn Preparation
quantity (g) time (°C) required
(mins)
Shrimp 3 100-400 15 180 Y
Salmon fillet 13 100-300 10-12 180 N
Capelin 13 150 8-10 180 Y
Cod fish fillet 13 100-300 12-15 180 N
Vegetable
1
Okra 100 10 160 N Cutoffthe head
and cut in half.
Asparagus ! 100-300 6-10 180 N Cutin half
1
Cormn 200-400 6-9 200 Y Husk and remove
the corn silk.
! Remove head and
Bell pepper 200-400 10 200 Y seeds. Cut into
2-4 pieces.
Snacks
Samosas 100-300 12-15 200 Y
Eru‘;z;;;h":ke” 100-400  12-15 200 Y
Frozen fish fingers 100-300 6-10 200 Y
Frozen bread
crumbed cheese 100-400 8-12 180 Y
snacks
Baking
Small cake 2 2x50-4x50 15 160 See recipe
Sandwich 1 set 4-6 180 Y
Croutons s 30 610 1go y  Cubreadinto
bite-sized pieces.
Dinner roll 400 See recipe. 160 N See recipe
' = add 2 teaspoon of oil . 2 = yse baking tin

3 = marinate with seasoning (depending on user’s preference)
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B Regularly check the ingredients until they
are cooked or have obtained the desired
browning level. The required cooking time
may be actually shorter or longer than stated
in the recipes.

B To avoid a prolonged cooking time, the
ingredients should not be too thick.

B The height of the baking fin or the oven dish
must not exceed the MAX fill line inside the

basket [2].

® Recipe suggestions

@ Crispy cheese hot dog

Ingredients

B 2 sausages

B 2 hot dog buns

B Shredded cheddar cheese (depending on
how rich a flavour you like)

H  (Optional) Ketchup

®  (Optional) Mustard

Preparation

B Preheat the product to 180 °C.

®  Place the sausages in the basket[2]. Cook for
8 minutes at 180 °C. Remove the sausages
from the basket.

B Place the cooked sausages inside the hot dog
buns.

B Add the shredded cheddar cheese on
sausages and hot dog buns.

B Place the hot dog info the basket | 2 | again.
Cook for 1 to 2 minutes until the cheese has
melted.

B When cooking is completed, place the hot
dog on a dish.

B Optional: Serve with ketchup and mustard.

@ Spicy chicken

Ingredients

B 6 chicken drumsticks

1 garlic clove

1 teaspoon mustard

3 teaspoons sugar

2 teaspoons chilli powder

2 teaspoons olive oil

Pepper and salt (depending on how rich a

flavour you like)

Preparation

B Preheat the product to 200 °C.

B In a bowl, crush the garlic and mix with sugar,
olive oil, chilli powder, and mustard.

B Season with salt and pepper.

B Rub the marinade over the drumsticks and
leave for 20 minutes.

®  Place the drumsticks in the product and cook
for 10 minutes.

B Adjust heat to 140 °C and cook for an
additional 10 minutes.

B When cooking is completed, put the
drumsticks on dish to serve.

B Weight of ingredients: 400 g

GB/IE/CY 17



@® Mushroom, onion and cheese

pie

Ingredients

3 eggs

2 cups mushrooms, cleaned

1 red onion

1 tablespoon olive oil

3 tablespoons cheese, crumbled
1 pinch salt

Preparation

Peel and slice a red onion into 5 mm thin
slices. Clean mushrooms; then cut into 5 mm
thin slices.

In a sauté bowl with olive oil, sweat onions
and mushrooms under a medium flame until
tender. Remove from heat and place on a dry
kitchen towel to cool.

Preheat the product to 180 °C.

In a mixing bowl crack 3 eggs. Whisk
thoroughly and vigorously. Add a pinch of
salt.

In a heat-resistant baking dish, coat the inside
and bottom with a light coating of bow!
spray.

Pour eggs into the baking dish, then the onion
and mushroom mixture and then the cheese.
Place the baking dish in the basket | 2 | and
cook in the product for 20 minutes.

Hint: 5 to 8 minutes before the cooking is
done: Add more cheese on the top of the pie,
if desired.

The pie is done when you can stick a knife
into the middle, and the knife comes out
clean.

Weight of ingredients: 260 g

18 GB/IE/CY

@ Bell pepper ring

Ingredients

= 30gflour

B 1egg

= 10 ml water

B 2 tablespoons vegetable oil

= 1 teaspoon salt

B 1 teaspoon pepper

= 1 teaspoon paprika

® 30 g dry bread crumbs

u 1 bell pepper

Preparation

B Preheat the product to 200 °C.

B Put the flour in a small bowl.

B Whisk the egg with water in another small
bowl.

B Mix the vegetable oil, salt, pepper, paprika
and the dry bread crumbs in another bowl
until the ingredients become well mixed.

B Cut off the bell pepper head and remove the
seeds.

B Slice the bell pepper into 4 pieces and
remove the bottom.

B Toss the sliced bell pepper with flour.

B Dip the bell pepper in the whisked egg.

u  Dip the bell pepper in the crumb mixture until
the bell pepper is fully covered.

B Place the bell pepper in the basket [2]. Cook

each side for 5 minutes.



® Baked egg with bacon and

spinach
Required: 4 muffin cups

Ingredients

2 slices bacon

Vegetable oil

4 eggs

4 tablespoons milk

20 g spinach

Shredded cheddar cheese (depending on
how rich a flavour you like)

Salt and pepper (depending on how rich a
flavour you like)

Preparation

Preheat the product to 200 °C.

Place the bacon into the basket [2]. Cook
each side for 2 minutes.

Take out the bacon, cut it into pieces and set
aside.

Grease the muffin cups with oil.

Crack 1 egg into each muffin cup. Do not
whisk the eggs.

Add milk, spinach and bacon into each muffin
cup.

Add shredded cheddar cheese, salt and
pepper into each muffin cup.

Place the muffin cups in the basket[2]. Cook
for 8 minutes at 160 °C.

@ Spring chicken

Ingredients

500 g spring chicken

B 2 teaspoons olive oil

B Pepper and salt (depending on how rich a
flavour you like)

= 20 g butter

20 g honey

Preparation

B Rub the spring chicken with olive oil, pepper
and salt. Marinate for 1 hour.

B Preheat the product to 200 °C.

B Melt the butter and mix it with the honey.

B Rub the spring chicken with the butter and
honey mixture.

B Place the spring chicken into the basket [2]
Cook for 15 minutes at 200 °C.

®  Flip the spring chicken. Cook for another

15 minutes.
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® Jacket potato

Ingredients

1 potato (200-400 g)

20 g onion

40 g bacon

1 teaspoon olive oil

Pepper and salt (depending on how rich a
flavour you like)

10 g cheese

10 g mayonnaise

Preparation

Clean the potato using a brush.

Rub the potato with olive oil.

Cut the bacon and the onion into small
pieces.

Wrap the potato in aluminium foil to avoid
overcooking.

Place the potato in the product. Cook for
50 minutes at 200 °C.

Stick a fork into the potato. The potato is
ready, if the fork can be stuck in and pulled
out easily.

Take out the potato and cut it half way
through. Do not cut in half.

Season with pepper and salt.

Put the bacon, onion and cheese into the
potato.

Place the potato in the basket [2]. Cook for
10 minutes at 180 °C.

Serve the potato with the mayonnaise.

20 GB/IE/CY

® Small cake

Required: 4 small cupcake papers

Ingredients

85 g salted butter

85 g caster sugar

2 eggs

120 g white wheat flour
3 g baking powder

1/8 teaspoon salt

Preparation

Mix the butter and sugar until the mixture is
soft and pale in colour.

Beat the egg with the mixture.

Add flour, baking powder and salt into the
mixture.

Pour the mixture into the cupcake papers.
Preheat the product to 160 °C.

Place the cupcake papers with the mixture in

the basket [2]. Cook for 15 minutes.



@® Dinner roll

Ingredients

250 g bread flour
1 egg

25 g sugar

3 g yeast

110 ml milk

10 g cream

15 g butter

Preparation

Beat the egg and mix with flour, sugar and
yeast.

Add milk and cream to the dough. Knead for
15-20 minutes.

Set aside for about 1 hour (until the size has
doubled).

Cut the dough into 7 pieces. Knead for
10-15 minutes.

Place the 7 pieces in the basket[2]. Wait for
another 30 minutes.

Bake for 10 minutes at 160 °C.

Melt the butter and brush it on the dinner
rolls. Bake for another 2 minutes.

@ Fish fillet

Ingredients

m 300 g fish fillet

B Pepper and salt (depending on how rich a
flavour you like)

= 1 lemon

2 garlic cloves

1 shallot

= 20 g butter

Preparation

B Season the fish with pepper and salt.

B Cut the lemon in half. Slice half of the lemon
and put it under the fish fillet.

B Crush 1 garlic clove, slice the shallot and put
them on the fish fillet.

B Place the fish fillet in the basket [2]. Cook for
15 minutes at 180 °C.

B Melt the butter and add 1 garlic clove.

B Pour the garlic butter onto the fish fillet.

B Squeeze the other half of the lemon over the

fish fillet.
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@ Troubleshooting

Error

Not functioning.

Possible cause
No power supply.

Solution
Make sure the product is plugged in.

Make sure the power outlet is supplied
with voltage by plugging in another
electrical device.

Plug the product into another power
outlet.

Food too raw or unevenly
cooked.

Too much food.

Reduce the amount of food and spread
evenly.

The cooking temperature is too
low.

Increase the cooking temperature.

The food was not mixed at
intervals.

Mix the food well at least 1 x in the
first half of cooking. For even cooking
results, we recommend shaking/turning
the food after approximately one third
and two thirds of the total cooking time.
Shake for 5 to 10 seconds each time.
For better cooking results, you may
shake/turn the food 3 times during the
cooking fime.

The food is not crispy.

Some meals are traditionally
prepared in a deep fryer.

Dab these foods with oil before cooking.

French fries are not cooked
or crispy.

Wrong type of potato.

Use another type of potato.

Fries were not rinsed after
cutting.

Thoroughly rinse the fries after cutting to
remove any starch.

Fries were not dried after
rinsing.

Dry the fries after rinsing (e.g. with
paper towels).

Fries were not coated in oil.

Dab the fries with a little oil before
cooking.

Fries are too large.

Cut the fries into smaller or thinner fries.

The bowl |4 | will not insert

into the cooking chamber.

The bowl |4 | was not inserted in
the middle.

Insert the bowl | 4| at a right angle to the

housing.

White smoke rises
continuously from the
product.
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Grease has dripped into the
bowl |4 | and is vaporizing.

Use less oil when preparing your meals.

Prepare meals with less fat.

Decrease the temperature or cooking
time.
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Cleaning and care

NOTE: To maintain the product’s functionality and appearance, it should be cleaned thoroughly
after each use.

Part Cleaning

= Product and all /A WARNING! Do not immerse the product in water or other liquids
accessories while cleaning or operating it. Do not hold the product under

¥ Housing running water.

= Cooking chamber B Always disconnect the product from the power supply before

B Power cord with cleaning. . .
plug B Do not use any abrasive, aggressive cleaners or hard brushes to
clean the product.

B Clean the product with a slightly damp cloth. You can use a little dish
soap if necessary.

= Basket B Clean the bowl and the basket by hand like normal dishes: Clean
both parts thoroughly with hot water and dish soap. Carefully hold
H Bowl
v back the upper product housing with one hand. Pull the handle
with the other hand to remove the bow! and the basket.

B |f there is any residue stuck to the basket or to the floor of the bowl,
fill the bowl with hot water and some dish soap. Set the basket in the
bowl and let both soak for approx. 10 minutes.

B The bowl and the basket are dishwasher-safe.

B Before continued use and storage: Rub all parts dry with a clean cloth.

® Maintenance @ Disposal

B Before each use check the product for any The packaging is made entirely of recyclable
visible damage. materials, which you may dispose of at local

B Apart from the occasional cleaning, the recycling facilities.

product is maintenance-free. N Observe the marking of the packaging
b
a

ials for waste separation, which
® Storage &8  materia p ,
9 are marked with abbreviations (a) and
B When not in use, store the product in its numbers (b) with following meaning:
original packaging. 1-7: plastics / 20-22: paper and
B Store the product in a dry, secure location fibreboard / 80-98: composite

away from children. materials.

- The product and packaging materials
@ are recyclable, dispose of it separately
for better waste treatment.
The Triman logo is valid in France only.
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Contact your local refuse disposal
authority for more details of how to
dispose of your worn-out product.

To help protect the environment, please
dispose of the product properly when
it has reached the end of its useful

life and not in the household waste.

I =y

Information on collection points and
their opening hours can be obtained
from your local authority.

® Warranty

The product has been manufactured fo strict
quality guidelines and meticulously examined
before delivery. In the event of product defects
you have legal rights against the retailer of this
product. Your legal rights are not limited in any
way by our warranty detailed below.

The warranty for this product is 3 years from the
date of purchase. The warranty period begins
on the date of purchase. Please keep the original
sales receipt in a safe location. This document is
required as your proof of purchase.

Should this product show any fault in materials
or manufacture within 3 years from the date of
purchase, we will repair or replace it - at our
choice - free of charge to you. This warranty
becomes void if the product has been damaged,
or used or maintained improperly.

The warranty applies to defects in material

or manufacture. This warranty does not cover
product parts subject to normal wear, thus
possibly considered consumables (e.g. batteries)
or for damage fo fragile parts, e.g. switches,
rechargeable batteries or glass parts.
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Warranty claim procedure

To ensure quick processing of your case, please
observe the following instructions:

Please have the till receipt and the item number
(IAN 384072_2107) available as proof of

purchase.

You will find the item number on the rating plate,
an engraving, on the front page of the instructions
for use (bottom left), or as a sticker on the rear or
bottom of the product.

If functional or other defects occur, please contact
the service department listed either by telephone
or by e-mail.

You can return a defective product to us free

of charge to the service address that will be
provided to you. Ensure that you enclose the proof
of purchase (fill receipt) and information about
what the defect is and when it occurred.

Service

Service Great Britain
Tel.: 08000569216
E-Mail: owim@lidl.co.uk

(E>  Service Ireland
Tel.: 1800 200736

(ND  Service Northern Ireland
Tel.: 0800 0927852
E-Mail: owim@lidl.ie

C€ cx



XpnoipomoloUpeveg mpoeidomoinTikég urrodeieig kai

GUMBONG. ... ... .. TeNiSa
EIOaYWYN . ... TeNiSa
TTPOPBAETTOUEVN KPMOM -« e et e e et et e et e e e e Zehida
TTEPIEXOPEVO GUOKEUAOITG. .+« « vt ettt et et e e e et e et YeNida
TIEPIYPAPH HEPOIV . - . vttt e et e et e e e e e e e e Yehiba
TEXVIKA OEOOHEVA. . . . oottt et Yehiba
Ymodeifeigaopaleiag ... TeNida
MPIV TNV IPOT XPAON - . oo TeNiSa
XEIPIOHOG . . ... TeNiSa
TIPOETOINAGIA o o et e e e Yehiba
EMINOYI TPOYPAPHATORG vttt ettt e YeNida
Evap&n HAYEIPEHATOG « vttt e e Yehiba
AIGKOTIF) TOU HAYEIPEHATOG. .+« . vt ettt e ettt e e e et e e e e e e e e ZeNiba
AIGKOTI) PAYEIPEHATOG . . v e vttt ettt et et e et e YeNida
Agaipeon Tou kKaAaBiol amd ToV KASO . .. ..o Yehiba
APQIPETT TWV TPOPIHWY « v vttt et e et et e e e e e Yehiba
Mivakag HaYEIPEHATOG. .. ... ... TeNiSa
MPOTEIVOHEVEG OUVTAYEG . ... ... ... ..., YeNiba
TPAYAVO XOT VTOYK HE TUPH vt vt e ettt e et e e e e e e e e e Yehiba
TTIKAVTIKO KOTOTIOUAO . . .« o vttt ettt e et et e e e e e e e e Zehida
Kig pe kpeppUdia, TUPI KAl HAVITAPIO . . .« oottt et YeNida
POSENEG THTTEPIAG . . ettt ZeNida
W16 afyd PE PTEIKOV KO OTTAVAK « .+t vt ettt et et e e et e e Yehiba
ONSKANPO KOTOTTOURD . . . o ettt Zehida
TaTATEG WNTEG OE QAOUPIVOXAPTO « .+« vt ettt e et et e e et YeNida
KEIKAKIO . e YeNida
WOPAKIO ettt e e e e Yehiba
DINETO WAPIOU. o e et ettt e et e e Zehida
Avriperomon mPOoBANHATWY ... ... TehiSa
Ka@apiopogkaippovrida . ... TeNiSa
DPOVTIOA. .ttt Zehida
ATOOAKEUON. . . o oot YeNida
ATOOUPON .. ... TeNiSa
EYYUNON Zehida

GR/CY

26
26
26
27
27
27
27
32
32
33
33
34
34
34
34
35
35
37
37
37
38
38
39
39
40
40
41
41
42
43
43
43
43
44

25



XpnoipomoloUpeveg mpoeidomoinTikég utrodeiteig kar cupBola
Xnig mapoloeg odnyieg xprAong kar oTn cuckeuacia xpnoipomolobvral of akdloubeg mpoeidomoinTikeg
umrodeiteig:

KINAYNOZ! Auto 1o olpfoho pe
v mpoeidomoinTik Ae&n «Kivéuvog»
urobeikvUel evav upnho Babud
kivdUvou o omoiog, av Sev amopeuxBei,
Ba &xel wg amotéleopa cofapd
Tpaupatiopd f Bavaro.

Mpoeidomoinon! Kivéuvog
gykatparog: Auto to olpfolo
urodeikvUel pia Beppn empaveia.

/5\

MPOEIAOMOIHZH! Autd 1o
oUpBolo pe v mpoeidomoinTikn Aé&n
«Mpoeidomoinon» umodeikvler évay
perpio Babud kivuvou o omoiog, av
Sev amopeuyBei, pmopei va £xel wg
anotéheopa coPapd TpaupaTiopd 1
Bavaro.

KatdMnho yia 1pogipa
Autd 1o Tpoidy Sev emnpealel T yeuon
n TNV oopn.

EvaMaoobdpevo pelpa/taon

YMNOAEI=H: Auté 1o olpBolo pe
v mpoeidomoinTikn Ae&n «Ymodeifn»
TTAPEXEl TIEPICOOTEPEG XPHOIHEG
mAnpopopieg.

H ofpavon CE unodnaver
OCUPPOPPWOT| PE TIG OXETIKEG OONYIEG
g EE mmou 1oyUouv yia auté To mpoidy.

To kah&dBi | 2 | kai o k&dog

eveikvuvTal yia To TAUVTAPIO MATWY.

Mnv agrvere moté ta maidid va mailouv
pE Ta UNIKG CUOKeEUATIag ) TO TTPOIOY

xwpig emiBAeyn.

H ofuavon UKCA umodn)aver T
OCUPHOPPWOT| PE TOUG OXETIKOUG
kavoviopoug Tng Meydhng Bperaviag
Tou IoxUouV yia auTtd TO TTPOIOV.

(To hoyoTumo pe To onpa UKCA ioyuer
povo omnv Meyahn Bperavia.)

WH®PIAKH DPPITEZA OEPMOY
AEPA

® Eicaywyi

Yag ouyxaipOULE YIa TNV ayopd Tou VEOU 0ag
mpoidvrog. EmAégare eva mpoidy upnlav
mpodiaypagpwv. Or odnyieg xpriong eivar pgpog
autou Tou TPoidvTog. Mepigxouv onuavTikeg
TAnpopopieg OXeTIKG e TNV aopdeia, To
XEIPIOPO Kai Ty andppiyn. Mpiv m xprion Tou
mpoidvTog efoikeiwbdeite pe OAeg TIG 0bnyieg
XpPnong kai acpaleiag. Xpnoipotoleite To mpoidy
pbvo pe Tov TpOTIO ToU TTEPIYPAPETAI Kal Yia

TOV TOPEQ EPAPHOYNG TTOU avapepeTal. Le
mepimTwon petafifaong Tou mpoidvrog oe TpiToug
mapadwore pali kar OAa Ta yypapa.
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® MpofAemopevn xpron

Auth n ppirela agpa evbeikvutal yia To
paYEipEPa TPOPIPWY TTOU payelpelovTal oe
uynAég Beppokpaaieg 1) yavilovrar. To mpoidy
mpoopileral amokAeIoTIKG Yia To payeipepa
TPOPIHWY.

To mpoidv gxel oxediaoTei amokeioTIKG yia
181wTIKR XpHon. AmayopeleTal ) emayyehpaTiki
xefion.

Xpnoipotoleite To MPOIdV pdvo oe fiEg
kAipaTikég ouvOnkeg. Aev cuviotdral n) xpAon og
Tpotkd KNipara.



H xprion yia okommolg mou Sev opilovrar oTig

odnyieg xpriong pmopei va odnynoer oe BAaPn
TOU MPOidVTOG 1 cofBapolg TpaupaTiopous.

O ratackeuaotrg Sev peper kapia eubuvn yia
BAaBeg Aoyw akatdMnAng xperions.

@ Mepiexopevo ocuokeuaoiag
ENéy&re To mpoidv petd v agaipeon g
ouokeuaoiag yia va BePaiwbeire o Sev

\eimrel kavéva pépog kai o1 Oha Ta pepn
Bpiokovrar oe dpiom katdoraon. Apaipéate
6\a Ta uhikd cuckeuaaiag TpIv T xERoN,
oupmepihapPavopévwy Twy UNIKWY cuokeuaoiag
KkaTw amd Tov kado kai k&Tw amd To kakabl.

AneuBuvOeite oTo TpApa e§utmpetong mehatwy
NG eTaIpEiag pag av Aeimouv pepn 1 av kamolo
pEPOG Exel uTToaTel {pid.

B Wneiakn ¢pitela Beppol agpa
W Oédnyieg xpnons

® Mepiypapn pepwv

Mpiv SiaPaocere Tig 06nyieg, avoitre To SmAwpévo
e€wpulo pe Tig eikbveg. Efoikeiwbeite pe dheg Tig
Aermoupyieg Tou mpoidvTog.

OBbvn (pe mivaka eléyyou)

Kahabi (pe 6pro mifpwong MAX omnv
€0WTEPIKN TAEUPA)

Mnxaviopdg amacpdahiong kahaBiol (pe
TpooTaTeuTikd kaAuppal)

Kadog

AaB

[6] Avorypa agpiopol

Kahwbio tpopodoaiag pe ¢ig

©dMapog payeipépatog
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'Evéeifn emhoyng pevou

‘Evéein mipng (@eppokpacia kar Xpovog)

'Evéeifn povddag xpdvou

'Evéeifn povddag Beppokpaciag

'Evéei€n emhoyng pevou

Auyvia Aermoupyiag $5

Koupri 8 @ (AbEnon Beppokpaciag)

Koupri 8 ®  (Meiwon Beppokpaciac)

Koupi (Emhoyn pevou)

Koupi (Evap&n/Maton/
Armevepyoroinon)

Koupri (0 ® (Meiwon ypdvou payeipéparo)

Koupmi O @ (AtEnon xpdvou payeipiparog)

NEENENEEN

(o]

Bl=]

® Texvika dedopéva

Taon eicdbbou 220-240 V~,
50-60 Hz

Katnyopia mpootaciag I

loxug 1350 W

80 €wg 200 °C
1 €éwg 60 \errd

Oegppokpacia payeipeparog
Xpovog payeipgparog

A Yrnodeiteig acpaleiag

ESOIKEIQ®EITE ME OAEX TIX
YMNOAEIZEIX AIDAAEIAL KAl
XEIPIZMOY MPIN THN MPQTH
XPHIH TOY MPOIONTOX!

IE NEPINTQIH NOY
METABIBAZETE TO MPOION XE
TPITO MPOIQMNO, GPONTIZITE
NA ZYNOAEYETAI A[TO OAA
TA IXETIKA EFTPADAI
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Ye mepimtwon BAaBwv mou
ogeilovral oe pn THPNON Twv
odnylwv xprnong mavel va ioxvel
n eyyunon! Aev avahapBavoupe
kapia eublvn yia emakodloubeg
{npigg! Ze mepimtwon uhikwv
{npIwV A TPauPATICPWY TToU
ogeilovral oe AavBaopévo
XEIPIOHO 1 pn ™MPRon Twv
onueiwoswy aopaleiag dSev
avahapPavoupe kapia eubivn!

MNaidia ka1 aropa pe
TIEPIOPICHEVEG IKAVOTNTES
ANPOEIAOMOIHIH!
KINAYNOXITIATH
ZQH KAI KINAYNOX
ATYXHMATOXTIA
NHMIA KAI NAIAIA!
Mnv aprivere mote Ta maidid va
mailouv pe Ta UNika cuokeuaoiag
Xxwpig emmpnon. Ynapyel
kivduvog aopuliag eéartiag Tou
uhikoU ouokeuaaiag. Ta maidid
UTTOTIHOUV OUXVA TOUG KIVOUVOUG,.
Mnv emrpénere moté ora maidid
va mnoialouv To TPoidy Kai Ta
ulNikd cuokeuaaoiag,.
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B AuTo TO TIPOIOY pTTopPEl Va
xpnoiporoinBei améd maidid
nNikiag 8 eTwv Kkal Gvw kal amo
QTOHA PE PEIWPEVEG OWHATIKES,
aiobntnpiakeg i SiavonTikeg
IKavoTnTEG N ENeIWn epmelpiag
Kal YVWong, epooov Teholy
UTTO ETTITNENOT 1) TOUG EXOUV
S00ei 0dnyieg yia T xpAon g
OUOKEUNG PE aoPali TpOTO
Kal KaTavoouv Tov Kivouvo Tou
EVEXETAI.

® O gpyacieg kabBapiopou kai
ouvThPNoNG xpnoTn Sev mpemel
va ektedolvTtal amd maidid,
EKTOG aV €ival Avw Twv 8 eTwv
kai emPBAemovral.

B Mnv emrpénete o maidid
nNikiag k&Tw Twv 8 eTwV va
mAnaialouy To TPOIGY Kal To
kaAwdio ouvdeong.

B Ta maidid anayopeleTal va
nailouv pe To TPoIdV.

HAexTpikn aopaleia

AKINAYNOZX! Kivéuvog
nAexrpomAniiag! Mnv
ETTIXEIPEITE VA EMOKEUATETE
TO TIPOIOV HOvoI 0aG. Le
mepimTworn duokerroupyiag,
Ol ETNIOKEVEG TTPETIEI VA
gkTelolvTal povo amod
e6e1OIKEUPEVO TEXVIKO.



ANPOEIAOMOIHIH!

Kivéuvog nAekrpomAniiag!
Mnv Bubilete To Tpoiov

oe vepo 1 &Ma uypd. Mnv
KPATATE TO TTPOIOV KATW ATIO
TPEXOUPEVO VEPO.

ANPOEIAOMOIHZIH!

Kivéuvog nAekrpomAniiag!
Mnv xpnoiporoieite To

TTPOIOV AV EXEI UTTOOTEI

BAaPn. Ze mepimrwon BAGPn,
QmOOUVOEDTE TO TTIPOIOV

amd 1o nAekTpIKO SiKTUO KAl
ameuBuvOeite oo KatdoTnpa

ayopas.

ANPOEIAOMOIHZIH!

Kivéuvog nAekrpomAniiag!
Mnv tomoBeteite To mpoidy
Simha oe vepoyuTn ) oe uypd
pEPN.

® [piv T olvdeon oty mapoxn
1oxU0g PeBaiwbeite 611 n Tadon
KQI TO PEUPA CUPPWVOUY HE Ta
oToixeia Tng mvakidag Tutou
TOU TIPOIOVTOG,.

M YuvOeeTe TO TMPOIOY POVO OE
yeiwpéveg mpiles. BeBaiwbeire
oTI TO PIg €xel ouvOeDei cwoTa.

¥ Ma v amopuyn BAaBwv oto

kaAwdio Tpopodoaiag unv To
ouvONiBete, pnv To Auyilete

kal unv 1o odnyeiTe TAvw amo
aixunpes akpeg. Kpamore to
HOKPIA AT KAUTEG EMIPAVEIEG
kal ehelBepeg PpAOyEG.
Apopoloynore To Kahwdio
Tpogodoaiag pe TETOIOV
TPOTO, WOTE va amokeieTal

T0 evOeyopevo va To Tpafnte
kaveig kata AaBog n va
OKOVTAYEI TTAVW TOU.

Av 1o kahwdio Tou TTpoibdvTog
napouociaoel BAaPn, Oa
npémel va avrikataotaBei

QTmo TOV KATAOKEUAOTH), TO
kévtpo butnpetnong mehatwy
f mapopoiwg &e1dikeupévo
TEXVIKO YIQ TNV amogpuyn
aTUXNHATOG.

Tpafdare To mpoidy amd 1o PIg,
ox1 amo 1o kaAwdio, yia va To
amoouvOETETE aTO TO PEUA.
Mnv tuliyete To Kahwdio
Tpopodooiag yUpw amod To
mpoidv. LuvOEaTe To MPOIdY o€
pia mpila pe elkoln mpoofaon,
WOTE VA PTTOPEITE VA TO
QTTOCUVOECETE APECWG ATIO TO
pelpa o mepinTwon kivouvou.
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To mpoidv dev evdeikvutal

yla Xpron og ouvouaopo pe
eEwTepikd xpovodiakomm N
{exwpiotd TAexeipiotipio.
Mnv xpnoiporoieite To TpoIOY
e uypa Xepia. Mnv ayyilete To
TTPOIOV PE UYPA XEPIQ.

Kivéuvog rupkayiag/
gykauparog kai Ogppornra

MPOEIAOMOIHEH!

MoAu Oeppn

emeaveia! Mnv
EMTPEMETE O TAIOIG Kal
katoikidia va minoialouv To
mpoidv doo Ppiokeral oe
Nerroupyia ) kpuwver. Ta
npoofaoipa pépn eivar moAU
Oeppd.

A MNMPOXOXH! Kivéuvog
gykauparog! Mnv ayyilete
TIOTE TO ECWTEPIKO TOU
TpoiovTog doo Ppickeral og
\erroupyia A givar akopn (goTo.

ATPOIOXH! Kivéuvog
mupkayiag! Mnv romoBereite
TO TIPOIOV KOVTA O€E EUPAEKTA
UNIKG (TT.X. KOUPTIVE,
Tpamelopavriza).

AMPOXIOXH! Kivéuvog
nmupkayiag! MNa mv amopuyn
urrepBéppavong To mpoidy dev
TTPETEl va KaAUTITETAI KATG TN
Aerroupyia.
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ATPOIOXH! Kivéuvog
gykavparog! Mny
TomoBereite oTO MPOIOY UYPEG
mou Bpalouv ) Beppod Aimmog.

A MPOXOXH! Kivéuvog
gykauvparog! Kard m
didpkeia g Aerroupyia
efepxeral Oeppodg atpodg amo Ta
avoiypata agpiopou. Kpamare
Ta XEPIA OAG KAl TO TIPOOWTIO
oag o aopalr) anéoTaon
amo Tov aTpo Kal Ta avoiypaTa
QgPICHOU.

AMPOXOXH! Auto To
npoiov dev eivalr maiyvidi!
Ta maidid dev €xouv emiyvwon
TwV KIVOUVWY Trou oxeTilovTal
HE TO XEIPIOPO NAEKTPIKWY
OUOKEUWV.

ATPOIOXH! Kivéuvog
gykauvparog! Adfere umoyn
OTI KOTA TO AVOIYHA PTTOPE! Va
eE€NOe1 oAU Beppdg atpog.

Le TEPITITWOTN TTOU
TAPATNPNOETE KATIVO N
aouvrBiotoug Bopufoug,
QMOOUVOEDTE APECWG TO
Tpoidv amd 1o pelya.
AneuBuvBeite oe €161ko yia
g\eyxo Tou TPOIOVTOG TIPIV
OUVEYIOETE Tr) XPr O™ Tou.



W Ye mepinTwon TUPKayIAg,
Tpafnére apyixa To Pig amod TV
npila i) amoouvdeoTe pe ANov
TPOTIO TO TPOIOV amd To pelpa
TTPIV EPAPPOCETE omoIadnmoTe
AaMa katdMnha mupooPeoTika
HETPA.

Mnv kalumrere Ta avoiypata
QEPIGPOU TOU TIPOIOVTOG,.
AiaopalioTe emapkr) agpiopo.
Mnv tomoBeteite To mpoidv oe
vroulari.

Mnv tomoBerteite avrikeipeva
TTAvw OTO TIPOIOV.

A¢pnoTe améoTacn TouhdyioTov
10 cm mpog OAeg Tig
kateuBlvoeig yupw amod 1o
mpoiodv yia 1 dlaopdaion
EMAPKI AEPICUOU.

Ymodeieig tomoOérnong

B Amayopeuertal n TomoBemnon
TOU TIPOIOVTOG KATW ATTO
gmToixieg mpileg.

Mnv tomoBeteite To mpoidv oe
goTieg payeipepaTog (kouliveg
ykalioU, nhexTpikeég kouliveg,
poUpvoug pe kapPouva kT\.).
Aeimoupyeite mavra 1o

TPOIdV O€ pia emimedn,
otaBepn, kaBapn, avOekTikn
otn OeppodtnTa Kar oTeyvn
EMPAVEIQ.

B Arvete mavTta 10 MPOIOV Va
KPUWOEI TTPIV TO PJETAKIVNOETE.

AsiToupyia

A Av yepioere anmeuBsiag
TOV Kado pe Aadi, umrapyei
Kivduvog mupkayiag.

® Mnv ayyilete Trot€ TO
EOWTEPIKO TOU TTPOIOVTOG OO
Bpioketal oe Aermoupyia.

B AproTe 6Aa Ta uNikd oTo
kaAaBi yia v amoguyn
emagng pe Ta Beppavtika
oTOIEIQ.

B Mnv aprvere moTe To TTPOIdV
xwpig emBAeyn evw Ppiokerar
oe Aerroupyia.

B Mnv tomoBeteite umepBolika
moMa& ulikd oto Tpoidy. lepiote
T0 kaAaBi | 2 | pévo €wg 1o OpIo
m\pwong MAX. Auté eival
ONMAVTIKO, WOTE TA TPOPIYA KAl
10 TomoBeTnpévo doxeio (m.x.

n ¢oppa) va unv epbouv oe
Gpeon emagpn pe 1o OeppavTikd
OTOIYEIO.

B Mnv tomoBeteite mavw amod
750 g Tpopipa kar payeipika
okeun (m.x. Tayi) oto kakab
[2]. Mropel va mpokAnPei
{nu1& oto TpoioV.
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KaO@apiopoég kai

amoOnkeuon

B [pooTartetoTe To MPOIOV ATO
oTaYOVEG Kal MTOINEG VEPOU.

B AmoouvoEaTe To TIPOIOY
anéd my mpila étav dev To
XPMNOIPOTIOIEITE KAl TTPIV TOV
kaBapiopo.

M Ta oupPoulég oxeTika pe Tov
kaBapiopd Tou mpoidvtog BA.
napaypago «Kabapiopog kai
ppovTidan.

® lMpiv TNV MPpWTN XPoN

Agaipeote 6\a Ta uNikd cuokeuaaiag.

B KaBapiore To mpoidy (BA. Kabapiopog kai
ppovtida).

® Xezipiopog

YMNOAEI=EIX:
To mpoidv petaBaiver otn Aermoupyia

S

avapovig av Sev matnBei kavéva koupT yia

60 Seutepdlerra oty katdoTaon emAoyng
TPOYPAPHATOG.

B Me kdBe mampa tou kouptiol akolyeTal éva

NXNTIKO onpa.
B Mropeite va agaipéoerte Tov k&do | 4 | avd

TAoa oTiypn, akopn Kai katd T Sidpkeia Tou

HayeIpEaTOG.

- 'Orav o k&og | 4 | apaipeital, To
BeppavTikd oToigeio Kal o avepioTipag
amevepyorolouvTal.

- 'Orav o kdbog | 4 | tomoBetnOei avd,
TO TMPOibY cuveyilel autépaTa TNV
mponyoUpevn Aerroupyia.

B Tia 1ig peyaiTepeg TOCOTNTEG TPOPIHWY
amaiteital katd kavova Aiyo TepIcooTEPO

Wnoipo, eV yia Tig pikpdTEPEG MiydTEpO.
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B AiafBdore oo kepdhaio «[Mivakag

payeipépatog» Tola TpopIpa xpeidlovral
avakivnon/yUpiopa kard t Sidpkeia Tou
payeipgpatog. Na opoidpoppo payeipepa
ouvioTaral va avakiveite/yupilete ta 1pdpipa
pdNig mepdoel To éva Tpito kai Ta Slo Tpita
TOU XPOVOU PaYEIPEPATOG. AVaKIVEITE Yia

5 €wg 10 Seutepoenta kdBe popa.

lNa akdpn kalitepo amoteeopa pmopeite va
avakivioete/yupioeTe Ta TpOPIpa 3 Popeg
katé T SIGpKEIa Tou PayeIpEPaTo.

Av SuckoleleoTe va avakivioete/yupiocete
Ta TPOPIPA OT PPITE(Q, XPNOIPOTIOINCTE Eva
Bon®nrikd péoo (m.x. koutdh).

Ma va apaipgote Tov kado | 4 | kai To kahdO
amd 1o Béapo payeipéparog (8],
KPATAOTE HE TO EVa XEPI TTPOTEKTIKA TO TAVW
mepifAnpa Tou mpoidvTog Mpog Ta Tow.
TpaPnére pe To &Mo xépi ™ AaPi | 5] yia va
apaipecete Tov kado Kkai To KaAabi.
TomoBereite mavta To kahddi | 2 | o opildvia
Beon kai ywpig va ackeire meon oTov kaddo
[4]. O unxaviopds acpdhiong mpéne va
KAeIbwoEl pe xapakTPIoTIKG fxo kai aiobnrd
(ek. B).

Mnv TomoBereite mavw amd 750 g Tpdepipa
kal payeipikd okeln (m.y. Tayi) oto ka6
[2] Mropei va mpokhnBei Znuid oto mpoidy.

A\ EMIDYAAKH! Kivéuvog mpokAnong

{nmag oro mpoidv! Mnv ypnoipormoieite

TTOTE aIxunPEa avrikeipeva oto kahddi | 2 | kai

Tov k&80 [4]. Auta MTTOPE] Va KATAOTPEWOUV
v emoTpwon.

A\ EMIDYAAKH! Kivéuvog mpokAnong

{nmag oro mpoidv! Mnv mélete moté To
pnxaviopd amaapdhiong kakabiot [3], érav
kpatare 1o kahadi | 2 | kai Tov kado | 4 | oTov
agpa. AiapopeTika o kadog Oa amoouvdebei
kai Oa meoer (e, C).



B Tia va avoilete To pnxaviopd amacpaliong
kahaBiot [3], méare apyikd To mpooTareuTikd
k&AUppa TTPOG Ta epmPoG. TN CUVEXEID
TMEOTE TO Pnxaviopo amacpahiong kahabiol
(ex. D).

® MposToipacia

YuvbeoTe To mpoidy oe katadMnhn mpila. To
avaper kai eppavilerar n evéein Tipng
«=---». Akouyerar 1 nynmko onpa. To
npoidy peraBaiver oty Aerroupyia avapovig.
®  TonoBetote Ta 1pPIua o1o kahddi [ 2] Mnv
umrepPaivere To 6pio MAfpwaong MAX (otnv
€0wTePIKN TAEUPA Tou kahabioy).
B TomoBethoTe Tov k&S0 | 4 | pe To yepdto
kahadi [ 2] oto Bdhapo payeipéparog[8].
A\ EMIDOYAAKH! KivSuvog mpokAnong
{nmag oro mpoidv! Mnv TomoBereite
uypd (mx. AaSI 1 vepd) atov ko [4]. Autd
propei va emnpedoer T Aermoupyia Tou
TPOIOVTOG,.

@® Emloyr mpoypapparog

Merafeite omyv kardoraon emhoyng
npoypdpparog: Marhore & [18]. H &vSeifn
emoyig pevot [9][13] avaBooBiver yia

3 Seutepdlenta kal, ot ouvexela, oPrver.
O1 umdhormeg evdeileig avaPouy, extdg amo
0 %14

B Apyxika n Beppokpacia eivar pubuiopévn
otoug 180 °C kal o xpovog payeipépartog oe
15 hemré.

Mropeite va mpooappdoete T Beppokpacia
(o€ &raompata Twv 5 °C) kai To xpodvo
payeipepatog (oe Siaompara Tou 1 Aemrou):

Koupmi Asitoupyia (@eppokpacia)
8 @[15] Ab&non Beppokpaciag (péy. 200 °C)

8 ®[16] Meiwon Beppokpaciag (ehdy. 80 °C)

Koupmi Asiroupyia (Xpovog)
O@ Al&non xpovou (pey. 60 herrd)

0@ Meiwon xpdvou (ehdy. 1 Aerro)

Emloyn mpoypéapparog

Avdloya pe Ta Tpo@Ipa, propeite va emAégeTe

g&va katdMnho mpodypapua.

® [amore yia evalayn Twv
mpoypappdtwy. To emeypévo mpodypappa

[91013] avaBooBrver.

Tpopipo °C Aenra 18avikn
moooTnTa
|_|'posm)\sypsvr] 180 15 B
pUBuIon
@ Maréreg Tyaviteg 200 15 300 g
Mmpildha 180 10  200g
@ Wapi 180 15  300g
e Tapiseg 180 15  400g
Mromia 200 30  500g
KoT6TOUNOU
KélK 160 15 4x50g
£ Mouhepika 200 30 500¢g
v 160 10 7x70g

@ YNOAEI=EIX:

B Tia kaNiTepo payeipikd amoteleopa
ouviotaral va mpobeppaivere To TPOidY yia
3 Nerrra.

B AiaBdore oto kepdlaio «[livakag
payeipépatog» Tola Tpd@ipa xpeidlovral
avakivnon kata T Sidpkeia Tou
payeipgpatog. O mivakag payelipePaTog
mepihapPavel, emong, unodeileig oxeika
HE TIG OUVIOTWEVEG ENAYIOTEG/ PéyIoTEG
TooOTNTES Yia Ta SIAPoPa TPOPINA.

B Av 1o ouvduaoTikd Bapog Tou kahabiot [2],
Tou kadou | 4 | kal Tov TpoPipwy eival peydho,
yia va avakatewete Ta TpoPipa: Tomobetiore
Tov k&80 ot pia avBekTikn ot BeppdtnTa
em@aveia kal apaipeoTe To kaAab (eix. E).
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‘Evapin payesipéparog
Merd v epappoy Twv emBupntav
pubpicewy, matote . To payeipepa

Eexiva.

YMNOAEI=EIZ:

Kard mn Sidpkeia Tou payeipeparog eivar

evepyomoinuéveg ol akdhoubeg evdeileig:

- To %+ [14] avaBooPrver

- H emeypévn &vdeifn emhoyig pevol [9]
avaBooprvel.

- T8 @158 @1 D8] D@19 O
@ [20] avésBouv.

Kard m Sidpkeia Tou payeipgparog

eppavilerar evalag oty 006vn | 1 |n

pubuiopévn Beppokpaocia kai o umdlormog

XPOVOG HaYEIPENATO.

Metd v ohokNpwon Tou payeipgparog

o avepioThpag ouveyilel va Aermoupyei yia

1 akopn AemTo, yia va kpuWaoEl To TTPOIdV.

H evéei€n miprg |10] peTpd avriotpoga Tov

umrdhoiTo xpdvo (oe Seutepolerta). Ta

<% 14 kai avafouy.

lNa alayn oty évdeién emhoyrg pevol doo

10 mpoidy kpudvel, marhare & (17

Aol o mpoidy kpuwoel, petafaiver ot

\erroupyia avapovrg. Akolyetar éva SIM\6

nxnTikd onpa Sx.

Mropeite va agaipgoete Tov kado |4 | ava

maoa otiypn kai Sev xpeidletal va mepIpéveTe

va anevepyoroindei o avepioTipag.

'Oleg o1 eveileig ofifvouy kai eppaviletar n

gvoeitn ipng [10] «- - -».

Aiaxom) Tou payeipEépaTog

Mmopeite va Siakéyere To payeipepa, m.. yia
Toug akdhouBoug Adyoug:
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B Aiakor Tou payeipépartog (Kardoraon
navong): Marore @ [18].

B Av 1o payeipepa Siakorei:
- To $514] avéBer
- To avaBoofryvel

B Yuvéyion Tou payeipgparog: Marfote
AaMn pia popa.

YNOAEI=EIX:

To BeppavTikd oToixeio kai o xpovodiakdmg
amevepyotoloUvTal av Siakomel To payeipepa.
O avepiompag eCakoroubei va Aeroupyei,
wore va mapatabei n Sidpkeia {wrg Tou
TPOIOVTOG,.

B Av 1o payeipepa Siakorei: Av apaipebei o
k4806 [4 ] amd To Béhapo payeipépatog [8],

QTTEVEPYOTIOIEITAI KAI O AVEPIOTAPAG.

S

@ Aiakom) payeipéparog

Migote mapartetapéva yia

3 Seutepoherta katd T Sidpkeia Tou

payeIpEuaTog.

- Ta $% [14] kan avaBouv.

B Metd T SiakoTT Tou payelipEpaTog o
avepiothpag ouveyilel va Aermoupyei yia
1 akodun Aemo, yia va kpuwoel To TPOToV.

® Agaipeon Tou kahaBiou amd
TOV KGdo

To ka&bi | 2 | prropei va apaipebdei amd Tov

k&80 [4] Autd efutnperei yia va avakareleTe

kaAUTepa Ta TPOPINA 1 yIa va TINEVETE Ta pépn.

B Agaipéore Tov k&80 | 4| pali pe To kahdbi
amd 1o Bdhapo payeipéparog 8.

B TomoBerfoTe Tov k&0 | 4 | o€ kataMnAn
empaveia (emmedn, oraBepn, avBekTikn otn
Beppdmra).

B [MigoTe To KGAUPPQ TOU pPNXaviopou
anaopahiong kahabiou | 3 | mpog Ta epmpdg.

¥ [larAoTe To KoUpT TOU pnXaviopou

amacpdhiong kahabiot [3 .



B [idore To kakdBi |2 | amd m MaPi |5 | kai

agaipéaTe 1o amd Tov kado |4 |.

B 'Orav tomoBereire To kahdbi | 2 | oTov k&do
[4], mptne va heidbver aiobnrd kar pe
XAPAKTNPIOTIKS 0.

@ Apaipeon TwV TPOPiHWV

ZuvIOTATAl VO APAIPEITE TA TPOPIPA PE
katdMnha okeln (m.x. AaBida).

@ Mivakag paysipEparog

A\ EMIPYAAKH! Kivéuvog mpékAnong

{nmacg oto mpoidv! Mnv ypnoiporoieite
TTOTE aIyunPEd avrikeipeva oto kakddi | 2 | kar
Tov k&bo . Autd pmopei va kataoTpewouv

™V emioTpwon.

B Av Oéhere va avanodoyupioete Ta
1pdipa amd 1o kaAdbi [2], apaiptore To
TpONyoupEvwG amod Tov kado [4]. Mropei
oTov k&do va xouv ouykevTpwBei MO
Beppd uypd kai va apyicouv va xuvovrat.

Tpopipa LUVIOTWHEVH Xpovog Osgpp. Amaireirar Mposeroipacia
moootnTa (g)payeipéparog (° C)avakivnon/
(Aemrra) YUpiopa
Marareg ka1 Marareg TnyaviTeg
Kateyuypéveg
TATATEG TNYAVITEG 200-500 15-18 200 N
(Aerrreg)
Kareyuypéveg
TTATATEG TNYAVITEG 200-500 15-18 200 N
(xovrpokoppéveg)
LMITIKEG TTATATEG
TNYQVITEG ! 200-500 15-18 200 N
(8 x 8 mm)
Tkt . Zeploubiore Tig
K"ggfi""m”“ 1 300-500 18-22 180 N mardreg kai kbyre
FOREIES TIG KUSWVATEG.
LMITIKEG TTATATE =ephovdiore Tig
! B“ 5 300-500 12-18 180 N TTTATEG KAl KOWTE
OF KUpous Tig o€ kUPoug.
Kpéag ka1 moulepika
Mrpildha 3 100-300 6-10 180 N
Apvioia maidakia 3 100-300 10-14 180 N
Xapmoupykep 3 100-300 7-14 180 N
Noukdvika 3 100-300 8-10 180 N
Mrotra 3 100-500 20-30 200 N
TOUNEPIKGV
! = Mpoobéore /2 koutahdki Aadi . 2 = Xpnoipomoinote pdppa

3 = Mapivapere pe praxapixkd (avaloya pe Ta youora oag)
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Tpopipa ZUVIOTWHEVN Xpovog Oepp. Amaireitar MNMpoeroipacia
moootnTa (g)payeipéparog (°C)avakivhon/
(Aemrra) yUpiopa

YmbBog kotdmoulo 3 100-300 10-15 180 N

Ohordnpo 13 500 30 200 N B\ ouvrayh.

kotémoulo

Wapia ka1 Oalaocoiva

lapideg 3 100-400 15 180 N

®ikéto cohopot 12 100-300 10-12 180 (@)

Kamehdvog 13 150 8-10 180 N

DiNéro Bakakdou 2 100-300 12-15 180 O

Aayavika
Koyrte To koToawi

Mmépieg ! 100 10 160 (@) Kal KOYTE TIG OTn
peéor.

Inapayyia ! 100-300 6-10 180 (@) Kowre otn péon.
ApaipgoTe

Kahapmoki ! 200-400 6-9 200 N plouda kal koyTe
TG HOUOTAKIA.
Agaipéote 10

Mimepidg 1 200-400 10 200 N voroavi karta
omopia. Koyre oe
2-4 koppara.

Ivak

Yapdoa 100-300 12-15 200 N

Kareyuypeves 100-400 12-15 200 N

KOTOPTIOUKIEG

Kareyuypeves 100-300 6-10 200 N

WOPOKPOKETEG

Karewuypéva,

Tavapiopeva 100-400 8-12 180 N

ovak Tupiou

Zhpeg

Keikakia 2 2x50-4x50 15 160 O BA. ouvrayn.

Lavrouitg 1 ohékAnpo 4-6 180 N

' = MpoaBeare V2 koutaldki A\adi . 2 = Xpnoipormonore ¢dppa

3 = Mapivaperte pe pmaxapikd (avdloya pe ta yolora oag)
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Tpopipa ZUVIOTWHEVN Xpovog Oepp. Amaireitar MNMpoeroipacia

moodértnra (g)paysipéparog (°C)avakivhon/
(Aemrra) yUpiopa
Kpoutdy 3 300 6-10 180 Koyre To yupi ce
HIKP& KoppdTia.
Wopdkia 400  BA. ouvrayn. 160 @) BA. ouvrayn.
! = MNpocBeore /2 koutahdki Aadi . 2 = Xpnoipotoinote pdpua

3 = Mapivaperte pe pmayapikd (avéloya pe ta yolora oag)

" E)‘éYXETE TAKTIKG Ta Tpé‘Plpa PéXP' o n'K&VTlKO KOTé"OUAO
va payeipeutoly 1 va podicouv oTov

! . . , YAika
emBupunTté Babps. O amarmolpevog xpdvog = 6 pmobmia kotémoulo
pcyelp'épmoq pnop‘£i va eival lepéT»lspoq n = 1 oxeNiSa oxopSo
peyaNUTepog Oe OXEDT HE TIG CUVTAYES. = 1 rourahdi pouoTapda
B o va amopUyeTe Toug peydAoug xpovoug = 3 kourahaxia Layapn
payeipEpaTog, Ta TpOPipa Sev Tpenel va B 2 outaldkia 1oi
Exouv okl eydho méyos. B 2 koutaldkia ehaibhado
= To Uyog TG pOppag A Tou Tayiol Sev mpemer Mimép! kar akdm (katé mpotipnon)

va umrepPaivel To dpio Mpwong MAX oro
kaAaOi . Awadikacia
. . B Oeppavere To Mpoidy otoug 200 °C.
® Mpoteivopeveg ouvrayig B Ye ¢va pmol tepayiote To ok6pdo Kal
® Tpayavo XOoT VTOyK pE Tupi avapei&re To pe ) {axapn, o ehaidhado, To
\ 1ok ka1 T pouoTapda.
Yhikéa . . .
. B [pooBeote akam kar mmepL.
B 2 Aoukavika . , .
H  Aleiyte Ta prouTia koTOTOUNO pE TN

2 Wwpdkia yia ot vioyk X X .

® Tpipévo upl Totvrap (katd mporinon) poplvoéfu. AeprioTe Ta va papivapioTouy yia

B (Mpoaiperika) Ketoam 20 )\srrm'. , ,

= (Mpoaipenia) Mouorapda ] TonoeeTqOTsl Ta pmouTia KOTOITIOU)\O om

ouokeur). Wiote yia 10 Aerra.

AiaSikacia B PuBpiore ™ Beppokpacia otoug 140 °C.

B Ogppavere To mpoidy atoug 180 °C. Zuveyiote To payeipepa yia aMa 10 Aerrra.

®  TomoBeriiote Ta houkdvika oo kahabi . B 'Orav 1a prouTia kotémoulo eival éToipa,
Whote yia 8 \errrd otoug 180 °C. Apaipéare Tomoberote Ta oe pia maréha.

Ta houkavika amé 1o kahdol. Bapog ukikwv: 400 g

B TomoBetrote Ta payeipepéva houkdvika oTa
YwpAKIa yIa XOT VTOYK.

B Pire 1o TUpi TogvTap oTa Aoukdvika kai Ta
YwpAKIa yIa XOT VTOYK.

B TomoBethore ava To xot vroyk ato kaAdbi
[2] Whote yia 1 €wg 2 herrd, péxp! To Tupi
va hwoel.

B Mertd v olok\pwon Tou payelpepaTog
TomoBeTOTE Ta XOT VTOYK OE MATO.

B Av Oelere, oepPipete pe kétoam kai
pouctapda.
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@ Kig pe kpeppudia, Tupi kai
HaviTapia

YAika

3 afya

2 koumeg pavitdpia, kabapiopéva

1 KOKKIVO KPEPpUSI

1 koutahid ehaidhado

3 KouTaNigg TUpI, TPIPpEVO

1 mpéla alam

Aiadikaoia
B KaBapiore €va kokkivo kpeppUdi kar kOyTe

10 0€ AemTeg peTeG Maxoug 5 mm. Kabapiore

TA PaVITAPIA Kal, OTN OUVEXEID, KOWTE Ta OE
\errTéq péTeg mayoug 5 mm.

B Yordpete Ta kpeppldia kal Ta pavitapia oe
gva Tyavi pe ehaidbhado, oe pETpIa PwTIA,
pEXP! Va palakwoouv. ApaipgoTe amd Tn

PWTIA KAl AKOUPTIOTE OE PIa OTEYVH TIETOETA

koulivag va maywoouv Ta uNikd.
B Oeppavere 1o TpOIdY oToug 180 °C.
B Xrumfote oe éva pmoh 3 afyd. Avakareyte

Ta kaNd kai pe Sbvapn. Mpoobéore pia mpéla

alaTi.

B Aleiyte v ecwrepik) TAeUpd kai Tov TIATO

piag avOekTikng ot BeppdtnTa poppag pe
pia Aemth otpwon ompél Aadiou.

B [pocBeote ot poppa Ta afyd, ot cuveyeia

TO PEiyHa KPEPPUSIQV-HAVITAPIWY Kal OTn
OUVEXEIQ TO TUPI.

B TomoBetiore T pdppa oto kaldbi |2 | kal
ynote yia 20 \errrd oo TPOidV.

B ZupBouln: 5 wg 8 hemtd mpiv To TéAog
Tou payeipépatog: Mpoobeote, av Oéhere,
TIEPICOOTEPO TUPI OTNV KIG.

B H g eival éroipn otav tomobereite oto
K&vTpo Tng éva paxaipi kai Pyaivel kabapod.

B Bapog ukikwv: 260 g
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@ Podéleg mimrepiag
YAika

30 g akelpi

1 afyo

10 ml vepo

2 kouTaNigg puTIKO A&
1 koutaNaki akdm

1 koutahdki mmEp

1 koutalaki mampika
30 g Tpippévn ppuyavia
1 mmepia

Aiadikacia

Oeppavere 1o Tpoidy otoug 200 °C.
TomoBetroTe To alelpi o€ éva pmol.
Xtutmote To afyd pe 1o vepd oe va Ao
pIKPO pTTOA.

MpooBéore To puTiKO MadI, To alaT, To
TITEPI, TNV TATIPIKA KAl Tr) ppuUyavid oe éva
aMo prol kar avakaTtéyTe kahd.

Koyre To kotodvi TG mmepIag kal apaipeoTe
Ta OTIOPIAL.

Kowre Tnv mmepid oe 4 koppdma kar metaére
TO KATW PEPOG TNG.

AleupwoTe Ty koppévn mmEPId.

Bouti&re Tnv mmepid oto xrumnuévo afyo.
Mepdaore Ty mmepid and To peiypa
PPUYaVIAG kal ppovtioTe va kaAupBel kald.
Tomro@eriaTe v mmepId oTo kahd6 [2]
Whote kaBe mheupd yia 5 Nerrra.



® Wnrto afyo pe pméikov kai

omavaxi
Oa ypeiaoteite: 4 Podppeg yia papiv

YAika

2 eteg préikov

Durikd b

4 afya

4 koutahigg ydAa

20 g omavaki

Tpippévo Tupi Togvtap (kata mportipnon)
ANGT kar mmépi (katd mporipnon)

Aiadikacia

Oeppavere 1o Tpoidy atoug 200 °C.
TomoBetoTe To pméikov oo kahddi [2].
Whote kaBe mheupad yia 2 Nerrra.

APaipECTe TO PTIEIKOV, KOWTE TO OE KOPPATIA
Kal aPpROTE TO OTNV AKPN.

AleiyTe TIg POPYES YIa paPIV pe Nad1.

Ye k&Be poppa yia paeiv pikre amd 1 afyod.
Mnv avakatelere ta afya.

Mpoobéote To ydha, To omavaki kai To
UTIEIKOV OTIG (POPHEG YIA HAPIV.

MpoaBeare To TUpI TOEVTApP, To ANATI, Kal TO
TITIEPI OTIG POPHEG YIA HAPIV.

TonoBetnoTe TIG POPES YIa pAPIv oTo KaAGb
[2] Whore yia 8 hemré aroug 160 °C.

® OAoxAnpo koTtomoulo
YAika

500 g kotomouho

2 routahdkia ehaibhado

Mimépi kar alam (kata mportipnon)
20 g Boutupo

20 g peki

Aiadikacia

Aleiyte To koTOTOUNO pE EAaidado, mmEp!
kai a\aTi. AprioTe Tig va papivapioTe yia

1 wpa.

Oeppavere 1o Tpoidy otoug 200 °C.
AiwooTe To BolTupo kal avakaTeyTe pe TO
HENL.

Aleiyre 1o peiypa Boutlpou-pehiol oto
KkoTomoulo.

TomoBeriaTe To kotdTouho aTo Kahddi [2].
Whote yia 15 hemrd aroug 200 °C.
lupioTe To kotomoulo. WhoTe yia dMa

15 hemré.
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@ Marareg Ynrég oe

aloupivoxapto
Yhika
® 1 mardra (200-400 g)
B 20 g kpeppudi
B 40 g pméikov
B 1 koutahdki ehaibhado
B [Mimépi kar alaT (katd mpoTipnon)
B 10 g Tupi
B 10 g payovela
Aiadikacia
B KaBapiore v matdra pe pia Bolproa.

A\eiyte Tv matara pe 1o ehaidhado.

Kowrte To pméikov kar To kpeppltdi o pikpd
KopparTia.

Tuhi&re Tnv maréTa oe aloupivéxapto yia va
pnv mapaynOei.

TonoBetr\oTe TV TatdTa oo Mpoidy. Whote
yia 50 Nerrtd otoug 200 °C.

Tputmorte TV Tatara pe éva mpouvi. H
TaTdrTa ival €Toipn otav TpumeTal elkoha pe
TO TMPOUVI.

ApaipéoTe TV maTaTa kai KOWTE TNV HEXP! T
peon. Mnv Ty k&Bete ora Suo.
Alarommepwore.

MpoaBeare To pméikov, To KpePPLSI Kal To
TUpI OTNV TaTaTa.

TomroBeriiaTe TV atdTa ato kaAdoi [2].
Whote yia 10 Aerrrd otoug 180 °C.
YepPipere tnv matdTa pe payiovela.
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@® Ksikaxkia

Oa xpeiaoTeite: 4 XapTiva Goppakia yia K&k

Yhika

85 g ahamiopevo Boltupo
85 g 1polepa

2 afya

120 g dompo alelpi

3 g pméikiv maouvrep

1/8 koutalaki aldT

Aiadikacia

Avakaréyre 1o Boutupo kai tn {dxapn péxp!
TO PElypa va HaAAKWOEI KAl Va AoTIPICEL.
XtutmoTe peoa oTo peiypa To afyo.
MpoaoBeate 10 alelp, To pméikiv Tdouvtep
Kkai To aMdTl oTo peiypa.

lupioTe To peiypa ota xapTiva gopudkia yia
KEIK.

Oeppdvere To Tpoidv atoug 160 °C.
TomoBetroTe Ta XApTIVG POPHAKIa YIa KEIK
pe To pelypa oo kahdbi [2]. Whore yia

15 Nerrra.



® Wwpakia
YAika

250 g alelpi yia pwpi
1 afyo

25 g {axapn

3 g payid

110 ml ydha

10 g kpépa yahaktog
15 g Boltupo

Aiadikacia

Xrutmote 1o afyo kai avakateyTe To akelpr,
™ {bxapn kai T payid.

MpoaBeote To yaha kai Tnv kpépa ydhakTog
ot Qopn. Zupwore yia 15-20 errd.
Agnore tn LUpn va &exoupaotei yia mep.

1 wpa (péxpr va Smhaciaorei).

Kowre t Lbpn oe 7 koppdma. Zupworte yia
10-15 hemra.

ToroBetAoTe Ta 7 koppdTia oto kahdb

[2]. Agriote Ta va EekoupaaToly yia dMa
30 Aerrra.

Whote yia 10 Aerra otoug 160 °C.

Aiwore 1o BolTupo kal aleiyTe Ta Yywpdkia.
Whote yia dMa 2 Aerrra.

® diAéro wapiov
YAika

300 g PiNeto wapiol

Mimépr kar alam (katd mporipnon)
1 Aepovi

2 Tkehideg okdpdo

1 Kpepptdi

20 g Boutupo

Aiadikacia

AlaTommepwoTe To wapl.

Kowre 1o Nepodvi om pgon. Koyre 1o picod
Nepodvi o péteg kal TomoBeT\oTE TIG KATW
amoé To PINETo Wapiou.

Wihokoyrte 1 okeNida okdpdo, kdyTe TO
kpeppLdi ot peTeg kal TomobethoTe Ta Mavw
oTo pINETO WapioU.

TomoBetroTe To PINeTO Yapiol oTo kAo
[2]. Whore yia 15 hemrd otoug 180 °C.
Aiwote To BolTupo kal mpoaBeate 1 okeNida
okopdou.

MpooBéote To Boltupo pe To okdpdo oto
pINeTo wapiol.

Zrhyte To umdNoITTo pIcd Aepdvi aTo PIAETO
wapiou.
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@® Avtipsrwmon mpoAnparwv

Ipalpa MOavrn arria AvTmipeT@mon
Kapia Aerroupyia Aev undpyer mapoyn taong ENéyEre av To mpoidv eival ouvdedepévo oty
mpila.

ENéyEre av n mpila Aermoupyei kavovika
ouvdeovtag oe auTrv pia AAn NAekTpIk) CUOKeUN.

YuvbeaTe To Mpoidy oe pia aMn mpila.

Ta Tpodpipa YrepPoliki) ToodTTa TPoPipwy  MEIWOTE TV TOCdTNTA TWV TPOPIHWY Kal
eival wypd f Sev HOIPACTE T OPOIGHOPPAL.
gxouv wnPei

' H Oeppokpacia payeipepatog  Augrore T Oeppokpacia payeipéparog.
OHOIOHOPPA. eival TN xapnAn.

Ta Tpopipa Sev avakatelnkav  Avakatewte Ta Tpo@Ipa Touldyiotov 1x oto

kata 1 Sidpkeia Tou HIOO TOu XPOvoU payelpepaTos. [a opoldpoppo

payeIpEpaTog. payeipepa ouviotaral va avakiveite/yupilere Ta
TPOPIpa poNig mepdoel To éva Tpito kal Ta Slo
TPITA TOU XPOVOU payeIpEPaTog. AVaKIVEITE yia
5 €wg 10 Seutepodderra kdbe popad. MNa akdpun
ka\UTepo amoteeopa pmopeite va avakivioete/
YupioeTe Ta TpoPIpa 3 popeg katd T Sidpkeia
TOU HAYEIPENATOG.

Ta Tpopipa Sev Mepikd payntd eival kahitepo  AleiyTe Ta TpoOPIpa pe Niyo Aadi mpiv To

eival Tpayava.  va payeipelovral oe am payeipepa.
ppitela.
O ppéokeg AdBog moikiNia mataTag EmAé&re pia dMn moiiNia mardrag,.
Tr'YOIV'Té'; ) O marareg Sev nAiBnkav, apol  MAvere kad Tig koppéveg TaTaTeg yia va
TaraTe eval KkoTKav. amopakpuvBei To dpulo.
aynreg n Sev 5 : : . : : .
iven Tpayavés, O koppéveg marareg Sev Zreyvwote kakd TIG KOPPEVEG TTATATEG PETA TO
OTEYVWOQV PETA TO TAUGIHO. mAUoipo (m.x. pe xapti koulivag).
O koppéveg mardreg Sev Aleiyte TIg koppéveg matdreg pe Aiyo Aadi mpiv To
Aadwbnkav. payeipepa.
O\ koppéveg matareg eival mo\  Kdwre 116 matdTeg o€ pikpoTEPa KOppATIa R
peydheg. \emToTEPEG PETES.
O kadog O kadog | 4 | Sev Ppiokerar ot TomoBerroTe Tov k&S0 | 4 | oTo TEPIBANUa pe T
Sev pmaivel péor. owaoTH ywvia.
oto Bdhapo
payelpepaTog.
Byaiver heukdg  Traler Nadi arov k&S0 |4 | kai Xpnoipotoinote Miyotepo Madi yia To payeipepa
Kamvog amd To earpilerar. TWV TPOPIPWV.
TPOIOV.

Xpnoipotoinote Tpopipa pe hiydrepo Aimog.

Meiwore 1 Oeppokpacia fj To xpovo
payeipEpaTog,.
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@ KaOapiouodcg kai ppovrida

@ YMNOAEI=H: lNa va diamproete T Aeimoupyia kai TV EUQAVIOT Tou TIPOIGVTOG, GUVICTATAI VA TO
kaBapilete kald petd amd kdbe yprion.

Mépog KaOapiopdg
B [poidy kai dha ta /A NMPOEIAOMOIHIH! Kard m Sidpkeia Tou kaBapiopol f g
eapmpara \ermoupyiag To mpoidy Sev mpemer va Bubiletar oe vepd 1 dMa uypd.
H [epiPApa Mnv kpatare to mpoidy KaTw amd TpeKOUPEVO VEPS.
¥ Odhapog B Amoouveate To mpoidv amd Ty mpila mpiv Tov kabapiopd.
Hayeipéparog B Mnv xpnoipomoieite Aeiavtikd, Siafpwtikd Siakutikd 1} okhnpég
B Ka\oSio Bouproeg yia Tov kabBapiopo.
popodooiag pe qpic[7] ™ KaBapiote To mpoidv pe éva ehappuwg uypd mavi. Av xpeialeral,
HTTOPEITE Va XPNOIHOTIOICETE KAl ATTIO AOPPUTIAVTIKO TATWY.
m Kahdb B Mropeite va m\Uvete Tov ka0 kai To kaAdbi aTo xépl, 6TwG Ta amAd
= KaSoc mc:ﬂa: Koeaplicns Ta pEEN KGI)\é] pe Zelon') vlepé KC]IIC]TlOppU'TIOVTIKé
matwy. KpaTfoTe mpooekTikd pe To va xépi To mavw mepiBAnpa Tou
TpoibvTog mpog Ta mow. TpaPnre pe to dMo xépi T AaPh |5 | yia va
aaipecerTe Tov kado kal To kaAabi.
B Av oro kahdBi i) oTov mémo Tou k&dou koMAcouv akabapaieg,
yepiore Tov k&80 pe Leatd vepd kar Niyo amoppumavTikd maTwy.
TomoBetroTe To KAAGO! aTov KASO Kal agproTe Ta Slo pépn va
pouNidoouy yia mepimou 10 Aerrrd.
B To kahdbi kai o kadog eveikvuvTal yia To TAUVTAPIO TATWY.
B [piv T véa xprion kai mpiv Ty amoBrikeuon: ZxoumioTe dha ta pépn pe éva kabapod mavi.
® dpovrida ® Anéoupon
B EMéyxete To mpoidv mpiv amo kdBe xpron yia H ouokeuacia anoteleital amd uhikd @iNika Tpog
opartég PAaPes. 1o mepidMov, Ta omoia propeite va Siabecete
B Ekrdg amd Tov takTikd kabapiopd, To mpoidy OTOUG XWPOUG avakUKAWGNG TG TEPIOXAG OaG.

Sev xpeialeral dGMn ouvtpnon.

® AmoOnkeuon

AnoBnkeloTe To mpoidy oty apyikn
ouokeuaaia étav Sev ypnoipotoleital.

N Mpooekete Tov xapakmpiopd

&)  twv ulikdv ouokeuaaiag yia Tov

a Siaywpiopd amoppiupdTwy, autd eival
XOPAKTNPIOUEVA ATTO CUVTOUEUCTEIG
(a) kar apiBpolg (b) pe v akdloubn

AmoBnkeloTe To mpoiby oe oTEYVO XWpPO OToV onpaoia: 1-7: maorika / 20-22:

omoio Sev éxouv mpdofaon maidid.

xapri kai xaptovi / 80-98: olvOero
UAIKO.

- To mpoidv kai To UNIKG cuokeuaodig

é elval avakuk\waolpa, amoppiyTe Ta

XWPIOTA yia pia kaUTepn kaTepyaoia
amopPIPPATWY.
To Moyotumo Triman 1oxUer pévo yia
FaMia.
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o [ia mnpogopieg oxeika pe Tig
Suvardmreg amoéppIYng Tou TPOidVTOG
mou Sev xpnoipomoleital mAgov,
amneubuvBeite otig appddieg ummpeoieg
NG kovdTTag 1 Tou Sfpou g,

Ma v mpooTacia Tou mepiBailovrog,
E NV amoppimTeTe To dxpnoTo mhéov
"= mpoidv ota olkiakd amoppippaTa,
alMd mapadwore 1o ora e1dikd Kevrpa
amoppiyng. Na ta onpeia culoyng kai
TIG Wpeg Aermoupyiag Toug ameuBuvBeite
oTIG appOSIE UTINPEDTIES.

® Eyyinon

To TPoidV KATAOKEUAOTNKE TTPOTEKTIKA KATW
amd auotnpég odnyieg moidbtntag kar eNeyxOnke
empeAwg TpIv amd Ty amooTol). Ze TepinTwon
BhaBav oto mpoidy Exete vopika Sikaiwpata
TPOg Tov TTwANTA Tou TPoidvTog. Ta vopika
Sikaiwpara dev mepiopilovrar amo Ty eyyunon
Tou mapartiBetal mapakdTw.

la To mapdy mpoidy odg mapéxerar Sikaiwpa
gyyunong 3 eTwv amod Ty nUEpPounVia ayopdc.

H eyyunon 1oxUel and Ty nuepopnvia ayopdc.
MapakakeioBe va puldEete pe mpoooyn v
tapeiakn amo6dei€n. To cuykekpipévo eyypago Ba
amaimBei wg amodeikTikd ayopds.

Y& TMepITTWON TTOU £VTOG Tou SIACTAATOG TwY
3 eTwv amoé v nuepopnvia ayopdg autou Tou
TpoibvTog MpokUYe! kamolo opdAua uNikoU

1| KATQOKEUNG, TO TTPOidV emokeudleTal f)
avrikabiotarar amd epdg - katémy emloyng
pag - Sdwpedv. Auth n eyyunon matel va ioxUel
av To mpoidy maber AGPN, xpnoipomoindsi
ouvtnpnBei exTog Twv TPoSIaypaPv.

H eyyunon ioxUel yia opdhpara ulikol i
kataokeung. Auth n eyylnon Sev emekTeiveral

O€ pépn TPOIdVTOG, Ta omoia exTébnkay oe
puaioloyikn ¢Bopd kai yia autd To Adyo pmopolv
va BewpnBolv wg ¢Baptd pepn (m.x. pmatapieg)
N yia BAaPeg oe elOpauota pepn, m.x. SiakodmTeg,
emavapopTi{bpeveg pratapieg f) mapopoia, Ta
omoia eival kataokeuaopéva amd yuak.
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Me v avrikardotaon Tng cuckeung, cUppwva

pe To NOMOZ 2251/1994, Eexivaer ex véou o
Xpovos eyylnong.

Aiexmepaiwon Tng eyyvnong

la va eaopalicoupe T ypryopn emegepyacia
Tou armpatog oag, mapakahoUpe akohoubroTe Tig
mapakatw utodeilelg:

e mepimTwon epwtrpatog mapakaleiobe va
gxete S1abgoipo To mapacTaTikd ayopdg kal Tov
kwdikd mpoidvrog (IAN 384072_2107) wg
amoeIkTIKO TNG ayopdg oag.

Mropeite va Bpeite Tov apiBpd mpoidvrog oty
mvakida TUTou, oe pia eyxapadn, oty oehida
TiTAwY Twv 0dnyiwv oag, (k&Tw apioTepd) 1 wg
autokOMnTO oY Tow 1) KaTW ceNida.

Av mpokUyouv Aerroupyika opdhpara 1} aMa
eNATTWHATA, EMKOIVWVAOTE Ap)IKG TNAEPWVIKA N
péow email pe To MapakdTw avapepduevo THApA
service.

'Eva mpoidv mou avayvwpiletal wg ehattwparikd,
PTIOPEITE PETA Va To amooTeiNeTE XWpig
Taxudpopikd TEAN otV evnuepwEvn Ot E0AG
SielBuvon service emouvantovrag v anoddeién
ayopdg (amddei€n Tapeiou) kar v evdei€n, mou
upioTatal To ENATTWHA Kal TTOTE TPOEKUYE.

LépPig
ZépPig EN\GSa
Tn\: 00800 491800674

Email: owim@lidl.gr
ZépPig Kimpog
Tnk: 8009 4211

Email:  owim@lidl.com.cy
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